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Tak
e so
me 
fuc
king
 not
es a
nd p
ay a
tten
tion
, 
bec
aus
e w
e’re
 giv
ing 
you
 a k
ick-
ass
 dat
e 
men
u w
ith t
he a
bno
rma
l ab
ility
 to 
sed
uce
 
any
one
—O
K a
lmo
st a
nyo
ne.
Bottl
e of r
ed w
ine—
Merlo
t
Bottl
e of a
mare
tto
F*C
KIN
G B
ADA
SS
 is
 wil
l ge
t yo
u fu
n dr
unk
. Po
ur i
n th
e re
d w
ine—
use
 an 
aera
tor 
if 
you
 get
 dow
n lik
e th
at—
as h
igh 
as y
ou w
ant 
(5 o
z is 
stan
dar
d) a
nd 
add
 hal
f a s
hot
 of a
mar
etto
… o
r m
ore.
 
Not
 into
 tha
t? G
o eu
rop
ean
 and
 mix
 you
r re
d w
ine 
with
 Co
ke o
r Dr
 
Pep
per.
 You
 can
 also
 mix
 the
 am
aret
to w
ith s
oda
 or u
se it
 to m
ake
 an 
Alab
ama
 Sla
mm
er—
whi
ch i
s de
licio
us a
s fu
ck. 
But
 rea
lly, 
that
 shi
t 
tast
es g
ood
 wit
h al
mo
st a
nyth
ing.
COO
K like a 
Dru
nke
nly M
IX 
This
 K*C
K-A
SS 
Coc
ktai
l
The
 Eth
os
BY KI
AN
A R
OPP
E
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 EME
RAL
D K
LAU
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PHO
TO LI
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ABE
L
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COO
K U
P 
Som
e F*
CKI
NG
 Me
atlo
af C
upc
ake
s
Mea
tloa
f: 
1 1⁄
2 lb
s gr
oun
d be
ef 
1⁄2 
cup
 yel
low
 oni
on—
dice
 tha
t sh
it 
1⁄2 
cup
 pla
in d
ry b
read
cru
mbs
 
1 eg
g 
2 te
asp
oon
s BB
Q s
eas
one
d sa
lt 
A d
ash
 of 
pep
per
Sau
ce: 
Ket
chu
p B
BQ 
sau
ce
Mas
hed
 Po
tato
es:
5 go
lden
 po
tato
es 
1 Ta
bles
poo
n so
ur c
rea
m 
2 ta
bles
poo
ns b
utte
r 
1⁄2 
cup
 low
 fat 
milk
It ne
eds
 to g
et h
ot u
p in
 this
 bitc
h, so
 pre
hea
t 
the 
ove
n (y
ou k
now
, the
 hot
 box
 in y
our
 
kitc
hen
 you
 nev
er u
se) 
to 3
50˚.
Put
 the
 me
atlo
af in
gred
ient
s in
 a m
ediu
m 
bow
l an
d m
ix th
at sh
it (d
on’t
 be 
a pu
ssy—
use
 
you
r ha
nds
). Sc
oop
 the
 mix
ture
 into
 the
 cup
s 
of a
 cup
cak
e pa
n,  
lling
 to t
he t
op. 
Mix
 the
 
sau
ce in
 a sm
all b
owl
—tw
o pa
rts k
etch
up, 
one
 par
t yo
ur fa
vori
te B
BQ 
sau
ce—
and
 
spo
on i
t on
to e
ach
 me
atlo
af c
upc
ake
.
Pop
 it in
 the
 ove
n fo
r 20
 min
utes
 cov
ered
 in 
tinf
oil, 
then
 unc
ove
red 
for 
 ve 
min
utes
.
 
Sim
ulta
neo
usly
, bo
il th
e po
tato
es in
 
med
ium
/hig
h he
at o
n th
e sto
ve (
i.e. 
lear
n 
how
 to f
uck
ing 
mu
lti-t
ask)
. Aft
er a
bou
t 20
 
min
utes
, dra
in th
e po
tato
es a
nd g
et y
our
 
mas
h on
. Mi
x in
 the
 oth
er in
gred
ient
s an
d 
tast
e-te
st to
 ma
ke s
ure 
they
’re h
ow 
you
 
wan
t the
m.
Sco
op o
ut th
e m
eat 
then
 dra
in th
e gr
ease
 
out 
of e
ach
 cup
. Re
plac
e th
e m
eatl
oaf 
then
 
plop
 on 
the 
fuck
ing 
deli
ciou
s m
ash
ed 
pota
toes
. Ma
ke i
t ho
t for
  ve
 mo
re m
inut
es 
or u
ntil 
don
e.
Now
 you
 can
 con
side
r yo
urse
lf a 
bad
ass 
coo
k, u
nles
s yo
u di
dn’t
 list
en a
nd f
uck
ed i
t 
all u
p.
WH
IP- U
P  
1 cu
p B
utte
rsco
tch 
pud
ding
 
2 oz
. cre
am 
che
ese
 
(at 
roo
m t
emp
era
ture
) 
1⁄4 
teas
poo
n va
nilla
 ext
ract
 
1⁄4 
teas
poo
n su
gar
 
1⁄4 
teas
poo
n (o
r m
ore
) ins
tant
 cof
fee 
1 1⁄
4 cu
p w
hipp
ed c
ream
We 
kno
w yo
u lik
e yo
ur d
ates
 eas
y—
the 
food
 not
 the
 per
son
, yo
u 
per
ve—
so w
e ca
me 
up w
ith a
 sim
ple 
reci
pe…
 to g
et y
ou f
uck
ed.
Pre
par
e th
e cr
eam
 che
ese 
by h
eati
ng i
t up
 in t
he m
icro
wav
e. 
 e
n m
ix it
 wit
h th
e bu
tter
sco
tch 
pud
din
g an
d va
nilla
 ext
ract
 in a
 
bow
l un
til it
’s sm
ooth
 as f
uck
. No
t sm
ooth
 eno
ugh
? He
at th
at s
hit 
up a
gain
.
 
Add
 the
 sug
ar a
nd i
nsta
nt c
o e
e. 
 en
 fold
 in t
he d
amn
 wh
ip a
nd 
coo
l it d
own
 (in
 the
 frid
ge o
r fre
eze
r).
 
Now
, yo
u’re
 don
e. E
njoy
 the
 sex
.
Das
hing
ly 
Som
e F*
CKI
NG
 Wh
ippe
d Co
ffee
i t
, 
i  t
 t
t
 
 t
 
 
 .
 i
 i  t
 t
 i
i t
 
 
t t
t t
 t  
 
 t
’  
 
 
t t
.
 t
 t
 
t t
 
i  t
 
 
t f 
 
. 
l
 t
 
tl
f t
 
l  
 t
 f
i  
li i
 
 
t t
. 
 it 
t f
  
 
 i
t  
 t
il 
.
 
 
 
i
 
lf  
 
, 
l
 
 i
’t li
t  
 f
 it 
ll 
.
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